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"Early  vegetables  are  among  the  first  har"bingers  of  sprin^^  in  the 
realm  of  food,"  explains   ,  


?irst  among  these  vegotahles  arc  the  vild  greens,  dandelion  and 
sorrel  in  many  places.     In  other  sections  there  are  water  cress  and  cowslip, 
or  2;)okeweed  and  milla>jeed.    Lan"bs  quarters ,  p-arslane,  field  cress,  and  many 
others  appear  on  the  list  of  greens  in  some  localities. 

V.1ien  you  get  the  greens  into  the  kitchen,  cut  off  the  roots  and 
wilted  leaves ,  if  they  have  any.    Then  wash  the  greens  thoroughly  through 
several  changes  of  water.    Always  lift  the  greens  from  the  water,  to  let 
the  sand  fall  to  the  'bottom. 

•  IfThen  the  greens  are  used  raw  in  a  salad,  most  of  the  food  values  are 
retained,  "but  "be  sure  to  v;ash  them  qiiickly  and  put  them  in  a  cold  place  to 
"become  crisp.    DonH  soak  out  the  food  values  by  letting  the  greens  stand 
in  wa.ter. 

If  the  greens  are  to  be  cooked,  put  them  in  a  covered  saucepan.  If 

the  pan  is  thick  enough  for  them  to  cook  slowly,  use  .just  the  water  that 

cliiigs  to  the  leaves  and  have  a  very  low  fire  under  the  pan.     Cook  until 

just  tender.    Otherwise,  cook  the  greens  quickly  in  a  small  quantity  of 
salted  boiling  water.     Leave  the  cover  on  the  pan  until  the  greens  are 
wilted,  and  then  remove  the  cover  to  finish  cooking.     Season  the  greens 
lightly,  and  dress  them  with  butter  or  other  fat,  bacon,  or  bits  of  salt 
pork,  fried  cris^p. 

Panning  is  another  good  way  to  cook  greens,  especially  those  v/ith  a 
pungent  flavor.    Melt  some  fat  in  a  skillet  .and  add  the  chopped  greens. 
Cover  the  pan  to  keep  in  the  steam,  and  cook  slowly  until  tender.    A  little 
flour  and  milk  or  cream  may  be  added,  if  you  like. 
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